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Abstract. Mangalitsa and Bazna are rustic swine breeds, mainly grown for meat and lard, 
becoming close to extinction in the 1970’s. The importance of Mangalitsa and Bazna breed 
conservation is highly important under the aspect of the gene pool preservation, biodiversity 
conservation and cultivating traditions in the rural environment. The Mangalitsa breed represents a key 
role in a healthier nutrition plan, as it contains a high proportion of unsaturated fatty acids, which are 
essential to human nutrition and disease prevention. It is suitable for ecological breeding, as it is 
highly resistant to extreme climate, stress and diseases and is not pretentious to fodder. The study 
focuses on presenting and comparing various studies from the specialty literature, which show the 
reasons why both breeds should be introduced to conservation programs.  
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Introduction. Mangalitsa and Bazna are rustic swine breeds, mainly grown for meat 
and lard, becoming close to extinction in the 1970’s. The importance of Mangalitsa and Bazna 
breed conservation is highly important under the aspect of the gene pool preservation, 
biodiversity conservation and cultivating traditions in the rural environment. The Mangalitsa 
breed represents a key role in a healthier nutrition plan, as it contains a high proportion of 
unsaturated fatty acids (Szabo P., 2006), which are essential to human nutrition and disease 
prevention. It is suitable for ecological breeding, as it is highly resistant to extreme climate, 
stress and diseases and is not pretentious to fodder. The Bazna breed originated from a cross 
between Berkshire and Mangalitsa, taking on the unsaturated fatty acid proportions as well as 
the breeding traits. 
Aims and Objectives. The study focuses on presenting and comparing various 
studies from the specialty literature, which show the reasons why both breeds should be 
introduced to conservation programs. The studies include a fatty acid analysis of the 
Mangalitsa meat and lard fatty acid composition and the meat and lard proportions.  
Materials and Methods. The materials used in the present paper include various 
results of fatty acid analysis, which were realized by several Universities in Hungary and 
Romania, all done on the Mangalitsa breed. All the fatty acid analysis was done by using the 
gas chromatography method and the results were obtained by using the statistical data 
analysis program SPSS. The tables and charts were created with the use of Microsoft Word 
and Excel programs 
Results and Discussions. As shown in Figure 1, the Mangalitsa breed has a higher 
fat content (48.3%) than other swine breeds (Cornwall, Duroc) and its hybrids with these 
breeds.  
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Fig. 1. Fat and meat proportions in different swine breeds and hybrids  
(Source: Lugasi Andreea, 2002) 
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Fig. 2. Unsaturated and saturated fatty acid proportions in various pork breeds  
(Source: Farkas, 2002; Szabo, 2006; Zahan et al., 2009) 
 
Figure 2 shows a higher unsaturated fatty acid composition in Mangalitsa swine, 
especially the red variety (63.01%) than any other breed or hybrid. 
Conclusion. The Mangalitsa breed contains a higher percentage of lard than meat, 
which contains a higher proportion of unsaturatted fatty acids than other swine breeds. The 
Bazna pig originates from a cross with Mangalitsa, sharing similar traits, thus it should be 
included alongside the Mangalitsa breed for conservation programs. The high proportion of 
unsaturated fatty acids makes this breed suitable for revolutionizing the red meat consumption, 
as this meat contains fatty acids essential in a healthy human nutrition and disease prevention 
(heart and autoimmune diseases). Being rustic breeds, they share traits suitable for ecological 
breeding. They could also be introduced in the agrotouristical circuit, as the products from 
their meat and lard could be obtained locally and sold in a closed agrotouristical circuit. 
Conserving these breeds is also extremely important under the aspects of gene pool 
conservation and biodiversity conservation. 
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